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RATIONING  CONTROLS  FOR  HOMS  AND  COMMUITITY  CANNING 


Foreword 

This  is  an  informal  digest  of  those  r^i.tioning  rules  or  controls  v/hich, 
apply  to  the  following  canning  conditions  and  situations  governed  by 
Ration  Order  13,  Amendment  27: 

(p^,ge)'' 

A.  Canning  in  the  home  kitchen.     (Sees.  25.1,  26.2,  23.3)  1. 

(1)  Individual  canning. 

(2)  Neighborhood  group  canning. 

B.  Individual  CcJining  outside  the  home  kitchen.     (Sec.  26.4)'  2. 

C.  .Individual  use  of  the  local  commercial  csjinery.     (Sec.  26.5)  3, 

D.  Group  use  of  the  local  commercial  cannery:  '     ".1 ' 
part-time  community  canning  after  business  hours. (Sec.  26.6)  ' '4,  " 

E.  -    Community  cajining  centers  or  Community  Food  ...  " 

Preservation  Centers,  using  commercial  size 

eq.uipment  and  facilities  in  full-time  operation,  ( Sec.  26.5)  6, 

F.  School  lunch  projects:    Gifts  of  canned  foods.        .   ,  10. 

This  digest  is  to  be;  used  by  the  Department  of  Agriculture  , and  the,  War 
Food  Administration  as  a  reference  g"aide  for  local  inform.ation.    .It  is 
based  upon  the  text  and  authorized  interpretations  of  Amendment  27  of 
Ration  Order  13,  provided  by  the  Legal  Division  of  the  Office  pf_Price 
Administration  for  this  purpose. 
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Rationinjg:  Re^ola-tions  for  Canning  in  the  Home  Kitchen. 

1.  Individual  Home  Canning 

(1)  You  may  consume  home  canned  food  that  you  produce  without 
giving  up  ration  points.     (Sec.  26,2) 

(2)  You  may  let  memhers  of  your  family,  if  they  reside  in  your 
household,  and  others  vjho  eat  at  your  tahle,  or  on  a  farm 
you  operate,  consume  home-canned  goods  that  you  produce, 
v;ithout  giving  up  ration  points.     (Sec.  26,2) 

(3)  You  may  give  away  to  other  persons  point  free  no  more  than 
fifty  (50)  quarts  (lOO  pounds)  per  mera"ber  of  your  family. 
If  you  give  away  more  than  50  o/aarts,  you  must  collect 
ra.tion  points.     This  applies  to  all  gifts,  including  those 
to  members  of  your  family  who  do  not  reside  with  you,  ejid 
those  made  to  local  school  launch  programs. 

(4)  There  is  no  limit  to  the  amount  hone  canned  foods  you  may 
sell.    But  you  must  collect  ration  points  for  a.11  sales  at 
the  special  "homB"  Canning  rarte  "I5f  "el'ghlTTJ^-nts  per  quart 

(4  poin1?s  per  pcand),  or  the  commercial  point  value  if  lowe 
than  8  points,  for  all  home-canned  goods  you  sell. 

(5)  Vhil.e  you  are  not  required  to  make  any  written  report,  you 
must  turn  in  to  your  local  War  Price  and  Ration  Board  by 
the  tenth  day  of  the  next  month  all  ration  stajnps  you 
collect  for  home-canned  foods.     You  need  not  register  as  a 
processor,  but  you  mij.st  keep  a  record  of  any  sale  or  gift 
over  50  quarts  that  you  make,  shovring  the  amo'jnt  and  'date 
of  the  gift  or  sale,  and  the  name  and  address  of  the  person 
to  whom  the  transfer  is  made.     (Sec.  26.3) 

2.  I^Teighborhood  G-roup  "Home"  Oenning 

(1)    Neighboril  aad  others  in  a  community  may  cooperate  as  a 

group  to  put  up  foods  in  the  kitchen  of  one  of  the  members. 
In  this  case,  each  m^ember  who  contributes  to  the  canning 
is  considered  to  be  a  ^'producer"  v-ith  the  same  rights  to 
consume,  sell,  and  give  away  canned  food  produced  in  the 
comn'on  kitchen  as  when  canning  food  individually.    As  a  home 
processor  or  producer  you  may  consume  the  home  processed 
foods  you  produce  vrithout  giving  up  points  and  may  give  away 
no  more  than  50  quarts  per  member  of  your  family.     You  are 
not  linited  in  the"  amount  of  such  canned  food  tha.t  you  can 
sell.    You  must  collect  ration  points  for  all  sales  and  all 
gifts  above  fifty  quarts  at  the  special  rate  of  eight  points 
per  quart  (4  points  per  pound).     (Sec.  26. l)     If  the  trade 
point  value  f alls  below_ 8  .point s^  th^  special  home  canned 
rate  is  reduced  likevrise. 
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A,  2.  (2)  Members  of  such  canning  groups  are  not  entitled  to' consume, 

sell  or  give  away  the  food  produced  point  free  under  any 
condition  unless  they  contribute  to  the  canning  in  one  of 
three  wa;j.''s: 

(a)  By  taking  an  active  part  in  the  canning  work. 

(b)  3y  contributing  fruits  or  vegetables. 

(c)  By  contributing  equipment  or  facilities  such  as 
steamers,  pressure  cookers,  or  the  kitchen  in  which 
cann5.ng  is  done. 

(3)  As  producers  in  group  canning,  you  may  divide  up  the  pro~ 
duct  of  your  common  labor  in  any  way  agreed  upon.    You  need 

■  not  divide  it  equally  and  you  may  also  exchange  it  pound 
for  pound  if  you  v/ish. 

(4)  Any  person  who  is  a  member  of  the  family  of  one  of  the  canning 
producers  may  be  permitted  to  consume  the  foods  point  free  with- 
in the  share  allotted  to  his  family,  as  if  these  foods  were  home 
canned,  and  may  receive  as  gift  50  ajaarts  from  any  or  each 
producer  member  of  the  group.    He  may  not  sell  these  canned 
goods  without  collecting  ration  points,  and  must  register  as 

a  retailer  if  he  wishes  to  sell  such  canned  food.     (Sec.  26,2) 

B.  Individual  Caning  Outside  the  Home  Kitchen    (Sec.  26.4) 

Note:    The  "kitchen"  is  considered  to  be  the  place  principally  used  for 

the  preparation  of  meals,  or  for  demonstration  of  such  preparation 
(such  as  a  kitchen  in  a'  school  or  in  a  home  economics  center.) 

1.  Without  applying  to  the  local  War  Price  and  Ration  Board,  you  may 

d-o  your  ovm  cajining  in  the  high  school  kitchen  or  in  "canning  centers 
which  do  not  have  or  use  canning  equipment  of  commercial  size. 

2.  If  you  plan  to  use  for  canning  any  other  place  which  is  not  a 
"kitchen",  such  as  in  a  shed  in  vrhich  there  is  a  stove  and  a 
stesjner  or  pressure  cooker,  you  must  apply  to  the  local  War  Price 
and  Ration  Board  in  writing  for  permission  to  treat  the  canned 
foods  produced  there  as  "home  processed  foods."     In  this  application^ 
you  mast  (l)  describe  the  canning  equipment  you  intend  to  use; 

(2)  the  purpose  for  which  the  place  and  its  facilities  are  ordinarily 
used;  (s)  the  tfial  amount  of  canned  foods  you  expect  to  put  up; 
and  (4)  how  you  intend  to  use  the  processed  foods. 

3.  If  the  War  Price  and  Ration  Board  finds  that  your  canning  facilities 
are  clearly  not  of  commercial  size,  and  do  not  differ  from  those 
ordinarily  found  in  a  "kitchen",  it  will  notify  you  that  foods 
canned  in  this  place  will  be  treated  as  "home  canned".    You  may  then 
use,  sell,  and  give  away  the  foods  canned  in  this  place  exactly  as 
if  you  had  canned  them  in  your  ovm  kitchen. 
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Note;    If  yoii  put  up  most  of  ths  foods  .your  family  needs,  you  will  have 
IdIuo  ration  st5j:np3  that  you  do  not  need  to  use  in  "buying  canned 
goods:    you  should  destroy  these  extra  stamps.    You  have  o'btained 
your  share  of  the  canned  food  supply;  you  are  not  entitled  to  use 
the  "blue  ration  stamps  to  olitain  more  than  your  fair  share  of 
limited  supplies.     The  only  principle  that  is  fair  to  everyone  is: 
loe,ve  commercially  processed  foods  for  those  who  are  unable  to 
provide  canned  food  supplies  through  home  canning. 

Individual  Use  of  the  Local  Cannery    (Sec.  25.5) 

1.  You  ma^^  lega.lly  take  your  foods  to  "be  canned  to  the  local  commercial 
c^ainery,  or  to  the  "community  canning  center",  which  operates  full 
time  comir:ercial  canning  equipment.     If  all  those  who  do  not  have 
home  canning  facilities  m.ake  full  use  of  all  local  canning  equipment, 
it  v.dil  help  preserve  the  sijjplus  crops  in  your  community  and  make 
the  "best  use  of  home  grov.Ti  food  from  Victory  Gardens. 

2.  If  the  loceJ  canning  plant  or  community  canning  kitchen  project  pro- 
cesses food  for  use  of  your  family,  you  may  receive  "ba-ck  the  finished 
product  point  free,  if  you  meet  the  following  requirements: 

(1)  You  must  supply  e.11  the  ingredients  necessary  to  produce  the 
cammed  food;  end  the  food  must  "be  home  gro^m  (i.e.,  grovm  by 
you  or  a  memher  of  your  family). 

(2)  You  can  acquire  no  mora  than  100  qugj*ts  of  processed  foods  per 
mem.Der  of  yo-ur  family. 

(3)  You  must  give  to  the  processor  or  canning  project  operator 
3.  signed  statement  that  the  foods  were  grown  by  a  member  of 
your  family,   together  v;ith  the  names  of  each  member  of  your 
family. 

3.  You  nay  receive  and  consume  such  foods  point  free.  Members  of  your 
fajnily,  and  others  who  eat  at  your  table,  or  on  a  farm  you  operate, 
may  consume  them  without  giving  up  points. 

4.  You  may  give  these  goods  to  any  other  person  without  receiving 
points.    Not  more  than  fifty  (50)  quarts  of  such  canned  foods  per 
member  of  your  family  may  be  given  av/ay  point  free  in  any  calendar 
year.. 

5.  You  may  not  sell  .any  of  these  canned  foods  unless  you  collect  points 
equal  to  the  commercial  point  value  of  the  foods  you  sell;  you 

must  collect  points  for  any  gifts  in  excess  of  fifty  (50)  quarts. 


Rationing  Controls  for  Home  and  Oomimmity  Canning  (Background)  -  4* 


C,  6.  •  For  such  sales,  you  miist  collect  points  at  the  regular  point 

value,  listed  in  the  "Official  Table  of  Point  Values."  Poods 
processed  at  the  local  cannery  are  not  "home  canned"  and  do  not 
have  the  special  point  values  for  home  processed  foods  (8  points 
per  quart),  or  the  commercial  point  value'  if  that  is  lov/er  than 
8  points, 

7.  If  you  wish  to  sell  such  foods,  you  need  not  register  as  a 
"processor"  or  make  reports,  but  you  must  keep  a  record  of  any 
sals,  and  of  gifts  of  more  than  50  quarts,  showing  (a)  the 
amount  and  date  of  the  sale  or  gift,  and  (h)  the  name  and  ad- 
dress of  the  person  to  whom  the  sale  or  gift  is  made, 

8.  If  you  make  any  sale  or  gift  for  points  during  any  month,  you 
must  give  up  the  point  stajnps  to  your  local  War  Price  and  Ration 
Board  on-  or  before  the  tenth  day  of  the  next  month. 

D.  Croup  Use  of  the  Local  Cannery:    Part-time  Community  Canning      (Sec.  26, 

1.  If  you  are  a  member  of  a  group  which  wishes  to  produce  processed 
foods  in  the  commercial  scale  processing  facilities  of  the  local 
cannery,  your  group  may  make  application  to  the  local  War  Price 
and  Ration  Board,  stating: 

(1)  The  name  and  address  of  each  member  of  the  group. 

(2)  The  fact  that  the  group  will  be  permitted  by  the  ovrner  or 
operator  to  use  such  facilities  during  the  off-season  or 
after  regular  business  hours,  a.nd  that  mem.bers  of  the  group 
will  produce  processed  foods  for  consumption  in  their  homes, 
or  on  farms  they  operate;  that  no  employee  of  the  operator 
will  do  any  of  the  processing;  and  that  either  the  members 
of  the  group's  family  units  grow  the  food  to  be  processed  or 
th8,t  they  have  used  the  facilities  in  the  past. 

(3)  The  total  amount  of  processed  foods  to  be  produced, 

(4)  The  disposition  to  be  made  6f  the  foods  produced. 

2.  After  the  board  approves  the  group  application,  your  group  may 
legally  operate  a  commercial  cannery  after  business  hours  or  during 
the  off-season,  with  consent  of  the  owner  or  operator,  and  you  may 
have  the  foods  processed  point' free,  if  you  meet  the  following  re- 
quirements: 

(1)  You  must  each  consume  these  foods  in  your  household  or  on 
farms  you  operate. 
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D,     2,     (2)  You  must  contrilDute  your  share  to  the  cajining  operations, 
in  any  one  of  three  ways:     (a)  "by  taking,  en  active  p??rt  in 
the  processing;  (h)  hy  contributing  fruits  or  vegetable  for 
the  canning;  (c)  "by  contri"buting  canning  facilities,  euch 
as  steamers,  or  pressure  cookers,  if  any  are  needed, 

(3)  ITone  of  the  processing  in  off  season  or  after  hours  in 
commercial  canning  plants  may  "be  done  "by  the  psr^en  who 
owns  or  normally  operates  the  commercial  cannery,  nor  "by 
an  employee  of  the  cajinery. 

Note:    This  applies  only  to  groups  using  comnerciel 

plants  after  business  hours  or  in  the  off-season. 
It  does  not  apply  to  canning  center  operators  or 
consumer  groups  who  use  the  commercial  facilities 
/Sec.v     full  time  primarily  for  community  kitchen  projects, 
26,5'^    which  are  not  run  as  a  commercial  business  in 
normal  business  hours.     Such  projects  must  be 
registered  a.s  "processors"  ^md  expert,  commercial 
employees  may  operate  equipment  to  any  extent. 

For  community  projects  operated  after  business 
hours  or  during  the  off  season,  project  operators 
Can  employ  supei*visory  and  expert  help  on  temporary 
/Sec,^     leave  from  commercial  cannery  emplo^nnent,     T'iiis  'nelp 
26»6     must  not  be  employed  by  commercial  operators  of  the  ' 
cannery  ^7here  the  project  operates,  or  if  it  is  so 
employed,  it  must  not  actually  operate  the  equipment 
but  must  merely  instruct  and  advise. 

(4)  Your  group  must  have  used  the  same  facilities  in  the  past  for  the 
spjne  purpose,  or  if  not,  you  must  use  such  fa.cilities  only  to 
process  foods  or  vegetables  gro^rn  by  a  member  of  the  group,  or 
by  a  member  of  his  family, 

3.    After  the  board  approves  t'iie  group  application,  you  a.s  a  member  of 
the  group  may  acquire  and  use  your  entire  sha.re  of  these  foods  point 
free— subject  to  your  agreement  with  other  group  members,     OFA  does 
not  limit  the  number  of  cajis  of  food  you  maj''  process  and  receive 
point  free  at  a  commercial  canning  plant  to  provide  food  for  the 
members  of  your  household.    Your  food  need  not  be  hoine-gro^vn  if  your 
group  has  used  these  saiae  facilities  in  the  prst.     If  the  group  "nas 
not  used  these  facilities  before,  the  foods  must  be  home-grown  if 
you  are  to  receive  the  canned  food  back  point  .free. 


4,    You  may  give  away  point  free  no  more  then  50  quarts  of  these  foO':^s 
per  member  of  your  family. 
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Di     5.     If  you  purchase  the  foods  bn  the  open  market,  and  these  facilities 
h.!^ve  not  "been  used  "by  your  group  in  the  past,  5''ou  must  surrender 
points  for  the  canned  food  at  the  point  rate  set  :in  the  Official 
Tahle  of  Point  Values,  not  at  the  special  rate  for  home-canned 
goods*     You  may  sell  food  processed  at  the  commercial  plant,  "but 
not  as  "nome-canned."    For  sales  of  canned  food  and  for  all  quarts 
over  fifty  (50)  given  away,  you  must  register  as  a  "processor," 
file  reports,  and  collect  points  for  each  sale  equal  to  tnose 
listed  in  the  "Official  Tahle  of  Point  Valines,"  rather  than  at  the 
point  value  of  home  processed  foods  (8  points  per  qua.rt,  4  points 
per  pound,  or  lower).     The  group  canning  operations  must  produce 
primarily/  for  home  consumption;  if  the  production  does  not  toeet 
this  test,  points  must  "be  o'btained  for  all  food  produced  and  the 
canners  must  register  as  "processors"  for  all  their  production, 

E,     Community  Pood  Preservation  Centers  and  Community  Canning  Projects ,  using 
commercicl  size  equipment,  in  full-time  operation,  primarily  for  home 
consumption.     (Sec.  26.5) 

1.  Operators  of  Oommunity.  Pood  Preservation  Centers  ezid  Community 
Canning  projects,  using  coimnercial  size  equipment  for  operating 
full  tim.e  or  primarily  for  the  community  center  or  project, 

m.ust.  register  as  "processors"  ^ith  the  War  Price  and  Ration  Board, 
even  though  the  product  of  the  -i-fork  is  primarily  for  home  con- 
sumption and  produced  through  the  help  of  mem"bers  of  a  community 
group.     This  does  not  appl5''  to  the  community  canning  center 
which  operavtes  with  ncn-comm.ercial  equipment. 

2,  If  you  take  your  foods  to  comviercial  centers  for  processing,  you 
caji  receive  them  back  point  free  only  if  the  food  '^as  grown  "by 
2^ou.    You  are  limited  to  receiving  100  quarts  per  m.emlDer  of  your 
family,  exactly  as  you  would  be  if  you  should  ta!-ce  these  foods 

for  canning  to  the  local  commercial  cannery.    But,  often  the  coraaunity 

canning  center  does  not  use  comm.ercial  scale  equipment,  so 

tha.t  you  can  receive  "back  canned  foods  point  fr-:^e  even  if  bought 

on  the  open  market. 

Note:     The  rerson  for  permitting  you  to  tai^e  foods  in  to  be  canned  in 
commercial  size  operations  is  to  protect  Victory  G-arden  produce 
from  spoilage,  and  to  preserve  home  grown  foods  for  the  winter 
food  supplj^.     The  reason  for  limiting  this  service  point  free  to 
you,   only  on  condition  that  you  or  a  m.ember  of  your  fpjaily  have 
grown  the  foods  to  be  canned  or  that  the  canning  be  done  in  a 
non-commercial  cannery,  is  to  prevent  black  ma.rket  operations. 
Those  who  buy  fruits  and  vegetaJbles  on  the  open  market  for  pro- 
cessing in  commercial  size  canneries,  operated  by  community 
canning  centers,   or  by  the  local  cannery,  are  limited  as  to 
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E.    Note  (continued): 

the  number  of  ration  points  which  they  are  able  to  give  the 
operators  of  these  projects.    The  sane  reasoning  applies  to 
the  provision  for  groups  using  the  local  cannery  after  "business 
hours  only:    unless  they  hpve  used  these  fa.cilities  "before  for 
cornnrunity  canning,  they  too  must  surrender  points  for  foods  not 
home  grown.    However,  if  you  are  a  member  of  a  group  using  a 
commercial  cannery  in  which  your  group  has  used  the  same 
fa.cilities  in  the  past,    your  food  need  not  be  home  grown,  pro- 
vided your  group  uses  these  facilities  after  hours,  and  provided 
you  personally  contribute  to  the  canning  operation,  la,bor, 
equipment,  supervision,  food,  or  other  help.     In  this  case 
there  is  no  limit  to  the  apount  you  may  receive  without  points. 
The  purpose  of  these  restrictions  is  to  help  consumers  add  to 
the  nation's  food  supply  by  home  or  community  car-ning,  ^^ithout 
permitting  commercial  size  black  market  operation.  Community 
canning  operations  are  often  not  commercial  and  not  subject  to 
points.     There  is  ho  limitation  on  home  canned  foods, 

3.    Foods  processed  in  community  canning  projects  can  not  be  received 
and  consumed  point  free  under  three  conditions: 

(1)  When  commercial  size  equipment  used  in  tne  community  can- 
ning project  is  operated  primarily  by  the  commercial  packer, 
and  when  the  foods  to  be. canned  are  not  home  grown  but  pur- 
chased on  the  open  market,  consumers  must  surrender  points  as 
they  would  to  a  privately  o^med  commercial  processing  plant. 
Even  if  this  commercial  canning  equipment  is  used  almost  ex- 
clusively or  primarily"  in  the  com.munity  canning  project  and 

not  operated  by  commercial  packers,  processed  foods  are  point  frse 
only, if  foods  to    be  canned     are  home  gro\m,     (Sec.  26.5) 

Note:    This  does  not  apply  to  tnose  canning  centers  which  do 
not  use  commercial  scale  equipment,  nor  to  school 
canning  of  hom.e  gror^n  or  school  groT^m  foods  for  use 
in  school  lunch  programs. 

(2)  When  the  canning  is  not  done  in  a  "kitchen"  (a  place  customarily 
used  for  preparation  of  meals),  and  equipment  is  clearly  not 

of  commercial  size  (i.e.,  defined  by  the  ^ar  Production  Board 
as  40"  diajneter  or  over  and  costing  ^50. 00  or  over — ??P3  L-297), 
the  canned  food  is  not  point  free  unless  opera.tors  of  the 
project  apply  to  the  local  Price  and  Ration  Board  for  per- 
mission to  treat  the  place  used  as  a  "kitchen,"  and  obtain 
that  permission.     (Sec.  26.4) 
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3.  (3)  Canning  projects  not  using  a  kitchen  and.  using  commercial 

scale  equipment  must  collect  points,  unless  the  food  used 
is  home  grown.     If  the  consumer  or  member  of  his  family 
Xmrchased  the  foods  in  the .open  market,  foods  for  canning 
.    are  not  point  free  wherever  commercial  scale  equipment  is 
operated  "by  a  commercial  canner  or  operated  fulltime  for  the 
community  canning  project  in  a  place  not  usually  used  as  a 
kitchen.    Home  growing  of  the  food  is  not  necessary  when  a 
"kitchen"  is  used  or  when  less  than  commercial-size  equipment 
is  used.     In  such  a  case,  ^''hich  is  often  true  of  community 
cejining  projects,  consumers  can  purchase  foods  in  the  open 
market,  bring  them  to  the  project  for  canning,  and  then  re- 
ceive the  processed  product  without  surrender  of  points.- 
(Sec.  26.5) 

4.  Wh3re  a  kitchen  is  used  with  home-size  equipment,  operators  of  com- 
mi^unity  canning  projects  need  not  register  and  report  to  the  local 
War  Price  and  Ration  Board.    Operators  of  commercial  scale  facilities 
for  community  canning  projects,  conducted  full-time  in  a  place  not 
usually  serving  as  a  "kitchen,"  must  register  as  "processors". 
23quipment,  however,  may  be  operated  without  obtaining  prior  approval 
of  the  local  War  Price  and  Ration  Board.    Sec.  26.6  of  RO  13  does 
not  ajpply  to  full  time  community  canning  projects.     (Sec.  26.5) 

5.  Operators  of  commercial  scale  facilities  used  primarily  for  community 
Cc^ming  TDrojects,  such  as  those  using  former  commercial  canning  and 
refrigerator  plants  taken  over  by  the  community,  may  employ  super- 
visory or  skilled  help  from  commercial  canneries  to  operate  the 
canning  machinery.    Although  Sec.  26.5  of  Ration  Order  13,  regulating 
use  of  commercial  facilities  by  community  groups,  prohibits  parti-  . 
cipation  in  the  canning  by  anyone  "vrho  normally  operates  the 
facilities,"  this  does  not  apply  to  equipment  used  primarily  in  the 
community  canning  project.     Sec.  26.3  applies  only  to  ca.nning  in  off 
seasons  or  after  business  hours  with  facilities  used  in  regular 
business  operations  for  commercial  canning. 

6.  The  home  canning  amendment  does  not  apply  to  the  canning  of  meats. 
RO  13  provides  for  hom.e  s.nd  custom  processing  of  meat.  Consumers, 
may  acquire  meat  on  the  market  for  points,  may  can  meat  at  home 

or  have  it  processed  in  a  community  canning  project  or  commercial 
processing  plant,  and  may  use  it  in  the  household  vrithout  further 
surrendering  points.     Canned  chicken,  not  being  rationed,  does  not 
'    involve  ration  points.     (Sec.  3.3  of  RO  16) 


7.     Operators  of  community  canning  projects  caji  apply  the  following 
five  tests  to  determine  if  consumers  are  entitled  to  the  processed 
foods  without  surrender  of  ration  points: 


f 
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E.     7.     (l)  Is  the  place  vhere  canning  is  to  "be  done  a  "kitchen" 
(a  place  customarily  used  for  preparation  of  jnoadsT) 

(2)  Is  the  canning  equipment  of  commercial  size  or  scalet 

(3)  Is  the  equipment  to  "be  used  exclusively  or  primarily  for  the 
community  carjiing  project? 

(4)  Is  the  food  horae-grovn  "by  the  consumer  or  "by  a  member  of  his 
family? 

(5)  . Have  the  operators  of  the  project  registered  as  processors 
v;ith  the  War  Price  and  Hation  Board? 

(Not  all  of  these  tests  apply  in  every  case. ) 

Note;    If  the  place  is  not  customarily  used  as  a  kitchen, 

processed  foods  can  not  "be  received  point  free  unless 
(1)  (a)  the  equipment  is  clearly  not  of  commercial 
size  and  ("b)  an  application  is  made  to  the  local 
Price  and  Ration  Board  to  permit  use  of  the  place  as 
a  kitchen,  or  (2)  (a)  com^.ercial  size  equipment  is  used 
exclusively  for  a  commijjiity  canning  project  registered 
as  a  processor,  pad.  (h)  foods  are  home  grov.'n.     If  the 
coiining  equipment  is  of  commercial  size  or  scale,  pro- 
cessed foods  can  not  "be  received  point  free  -"jjiless 

(1)  operators  of  the  project  register  as  processors 
for  operation  in  a  place  that  is  not  a  kitchen,  and 

(2)  the  foods  are  homegrovoi.     If  the  commercial  size 
equipment  is  used  exclusively  or  primarily  for  the 
community  canning  project,  and  in  a  pls.ce  not  customarily 
used  as  a  kitchen,  processed  foods  can  not  be  received 
point  free,  unless  (l)  the  foods  to  "be  canned  are  grown 
by  the  consucer  or  member  of  his  family,  and  (2)  the 
operators  register  as  processors.    Ivlien  a  kitchen,  with 
equiprient  less  than  commercial  size  is  used  primarily  in 
the  community  canning  project,  processed  foods  can  be 
received  point  free  whether  originally  purchased  or 
homegrown  by  cousumers.    When  using  comm.ercial  scale 
facilities,  you  can  provide  canned  foods  point  free  to 
groups  if  the  group  operates  after  hours  or  during  the 
off  season  under  the  legal  conditions,  provided  re- 
cipients grow  the  food  or  belong  to  a  group  which  has 
used  such  facilities  in  the  past. 
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^*    -^faooJ.  lunch  pro,1ect3:    gifts  of  canned  gpods. 

In  school  lunch  programs,  schools  ma^^  receive  your  gifts  of  such  ^ 
home  processed  or  community  processed  foods,  donated  "by  you  or  by 
your  group,  v;ithout  surrendering  points  to  you  as  donor,  up  to 
^  quarts  per  msmher  of  each  family. 

P^r  foods  so  received,  the  school  surrenders  no  more  than  10^  of  its 
-•i.--|JOinl:;allotmsnt  to  the  local  War  Price  and  Ration  Board  (under  Sec. 
15»5  of  G-oneral  Eation  Order  No.  5,  as  recently  amended).    Home  pro- 
cessed foods  are  figured  at  the  home  canning  rate  of  4  points  per 
pound  (8  points  per  quart)  or  the  commercial  point  rate  if  that  is 
lovrer  than  8  points.     If  you  contribute  home  -processed  foods  to 
yourMoc^l  school  lunch  prograjn,  you  can  donate  no  more  than  50  quarts 
per  member  of  your  family,  without  collecting  ration  points:  for 
further  gifts  to  any  other  party,  you  must  collect  points. 


